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SUN DRYING or drying with controlled heat makes it possible to 
store many of the fruits and vegetables that the garden and orchard 
supply in abundance. Drying can be done with very little special 
equipment. If the product is handled correctly it will have a pleasing 
color and will retain much of its food value. It will not spoil easily 
because the action of spoilage organisms is retarded after most of the 
moisture is removed from the food. 
The time required to dry a product will vary greatly, depending 
upon the thickness of the pieces, how deeply they are spread on the 
tray, and atmospheric conditions. When the day is windy and the air 
is dry, evaporation takes place rapidly. On days when the air is 
excessively moist, sun drying should not be attempted. I f drying has 
been started, the food should be taken in or covered carefully, just as 
is done at night before the dew forms. Under usual conditions 6 to 24 
hours of actual drying time are required to finish a product. 
Products Suitable for Drying 
Some Illinois products that can be successfully dried are: sweet 
corn, lima beans, beans shelled from wax and green beans, garden 
peas, pumpkin, apples, and peaches. When adequate pit and cellar 
storage facilities are available many products can be stored for long 
periods without being dried. 
Equipment Needed 
The equipment needed for drying will depend upon whether sun or 
artificial heat is to be used. A screen or cloth tray such as is shown on 
page 3 is all that is needed for sun drying:. 
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A  c a b i n e t  t y p e  o f  d r i e r  m a y  b e  s u s p e n d e d  o v e r  t h e  k i t c h e n  r a n g e  t o  
m a k e  u s e  o f  t h e  r i s i n g  w a r m  a i r .  I t  s h o u l d ,  o f  c o u r s e ,  b e  s o  c o n ­
s t r u c t e d  a n d  p l a c e d  t h a t  i t  w i l l  n o t  b e  a  f i r e  h a z a r d .  I t  c a n  b e  m a d e  
f r o m  s m a l l - m e s h  g a l v a n i z e d  w i r e  n e t t i n g  a n d  s t r i p s  o f  m e t a l ,  w o o d ,  o r  
l a t h .  T h e  s c r e e n  m a y  e i t h e r  b e  f a s t e n e d  d i r e c t l y  t o  t h e  f r a m e w o r k  o r  
t h e  f r a m e w o r k  m a d e  t o  s u p p o r t  s e p a r a t e  t r a y s .  
S h a l l o w  p a n s  c a n  b e  u s e d  i n  a  l o w - t e m p e r a t u r e  o v e n  f o r  t h e  
e n t i r e  p r o c e s s  o r  t o  c o m p l e t e  d r y i n g  t h a t  h a s  b e e n  s t a r t e d  i n  t h e  s u n .  
A n  e l e c t r i c  f a n  o r  a n y  o t h e r  e q u i p m e n t  t h a t  w i l l  k e e p  t h e  a i r  i n  
c i r c u l a t i o n  w i l l  s p e e d  u p  t h e  d r y i n g  p r o c e s s .  
D i r e c t i o n s  f o r  D r y i n g  
S w e e t  c o r n .  A n y  v a r i e t y  o f  s w e e t  c o r n  c a n  b e  d r i e d .  G a t h e r  i n  
t h e  m i l k  s t a g e  a n d  p r e p a r e  i m m e d i a t e l y .  H u s k  e a r s  a n d  r e m o v e  w o r m  
i n j u r i e s  a n d  s i l k s .  B l a n c h  t h e  e a r s  u n t i l  t h e  m i l k  i s  s e t ;  t h i s  m e a n s  
c o o k i n g  t h e m  f o r  a b o u t  1 0  m i n u t e s  i n  s t e a m  o r  f o r ·  8  t o  1 2  m i n u t e s  i n  
b o i l i n g  w a t e r .  T o  c o o l  t h e  e a r s  p l u n g e  t h e m  i n t o  c o l d  w a t e r .  C u t  o f f  t h e  
g r a i n s  a n d  p l a c e  o n  t r a y s  t o  a  d e p t h  o f  Y z  i n c h .  P l a c e  t r a y s  i n  h o t  s u n ­
s h i n e  o r  i n  a  d r i e r  h e a t e d  t o  1 3 0
0  
t o  1 4 0
0  
F .  W h e n  d r y i n g  i s  a b o u t  
h a l f  d o n e ,  l o w e r  t h e  t e m p e r a t u r e  i n  o r d e r  t o  p r e v e n t  t h e  s u g a r  i n  t h e  
c o r n  f r o m  c a r a m e l i z i n g .  S t i r  t h e  k e r n e l s  f r e q u e n t l y  t o  k e e p  t h e m  
s e p a r a t e .  
C o r n  p r o p e r l y  d r i e d  i s  h a r d  a n d  s e m i t r a n s p a r e n t  a n d  t h e  k e r n e l s  
b r e a k  w i t h  a  c l e a n ,  g l a s s - l i k e  f r a c t u r e .  T w e n t y - f i v e  p o u n d s  o f  f r e s h  
c o r n  y i e l d s  a p p r o x i m a t e l y  2  t o  4  p o u n d s  o f  d r i e d  c o r n .  
S h e l l e d  b e a n s  a n d  p e a s .  S h e l l e d  b e a n s  c a n  b e  d r i e d  i n  t h e  s a m e  
w a y  a s  p e a s .  G a t h e r  f u l l - s i z e  s e e d s  f r o m  e i t h e r  w a x  o r  g r e e n  b e a n s .  
G a t h e r  p e a s  w h e n  t h e y  a r e  f u l l  s i z e ,  t e n d e r ,  a n d  s w e e t  b u t  n o t  s t a r c h y  
- d o  n o t  w a i t  u n t i l  t h e  p o d s  h a v e  b e g u n  t o  t u r n  y e l l o w  a n d  d r y .  B o t h  
v e g e t a b l e s  r e q u i r e  a  1 0 - m i n u t e  b l a n c h i n g  i n  s t e a m  o r  7  t o  8  m i n u t e s  i n  
b o i l i n g  w a t e r .  D r a i n  a n d  s p r e a d  o n  t r a y s  t o  a  d e p t h  o f  Y z  i n c h .  P l a c e  
t r a y s  i n  h o t  s u n s h i n e  o r  i n  d r i e r  h e a t e d  t o  1 1 5  
0  
t o  1 2 0
0  
F .  A s  d r y i n g  
p r o g r e s s e s ,  t h e  t e m p e r a t u r e  i n  t h e  d r i e r  m a y  b e  r a i s e d  t o  a p p r o x i m a t e l y  
1 4 0
0  
F .  S t i r  o c c a s i o n a l l y .  
P e a s  o r  b e a n s  t h a t  a r e  p r o p e r l y  h a n d l e d  w i l l  b e  u n i f o r m l y  d r y  t h r u ­
o u t ;  t h e y  w i l l  n o t  s h o w  m o i s t u r e  n e a r  t h e  c e n t e r  w h e n  s p l i t  o p e n .  
T h e s e  t w o  v e g e t a b l e s  m a y  a l s o  b e  d r i e d  o n  t h e  v i n e .  
B e a n s  a n d  p e a s  d r i e d  o n  v i n e .  P e a s ,  w a x  b e a n s ,  l i m a  b e a n s ,  a n d  
s t r i n g  b e a n s  m a y  b e  l e f t  o n  t h e  v i n e s  u n t i l  t h e y  m a t u r e  a n d  d r y .  T o  
h e l p  d e s t r o y  i n s e c t  e g g s  a n d  w e e v i l s ,  s p r e a d  t h e  d r i e d  s h e l l e d  b e a n s  o n  
t r a y s  t o  a  d e p t h  o f  Y z  i n c h  a n d  p l a c e  t h e m  i n  a  d r i e r  w i t h  a  t e m p e r a ­
t u r e  o f  1 6 5
0  
F .  f o r  1 0  t o  1 5  m i n u t e s .  
P u m p k i n .  S e l e c t  p u m p k i n  t h a t  i s  f i r m ,  s o l i d - f l e s h e d ,  a n d  d e e p ­
c o l o r e d .  C u t  i t  i n t o  s t r i p s  1  t o  2  i n c h e s  w i d e ,  p e e l ,  a n d  r e m o v e  s e e d s  
a n d  s t r i n g y ,  p i t h y  m a t e r i a l .  C u t  s t r i p s  i n t o  p i e c e s  Y z  i n c h  w i d e .  B l a n c h  
t h e  p i e c e s  i n  s t e a m  o r  b o i l i n g  w a t e r  f o r  5  t o  8  m i n u t e s ,  o r  u n t i l  t h e y  a r e  
somewhat transparent. Spread on trays and put in a drier at a tem­
perature of approximately 135 0 F. Gradually increase temperature to 
160 0 F. Respread several times during the drying process so there will 
be no moist spots. 
The pumpkin is ready to remove from the drier when the pieces 
have become leathery in texture and show no moisture when cut 
crOSSWIse. 
Apples. Select ripe but not soft apples, of late-maturing varieties, 
with good cooking qualities. Pare and core the apples and cut them 
(Reproduced from U.S.D.A. :'IIisc. Pub. 472, "Community Food Preservation Centers") 
Screen trays for sun drying fruits and vegetables. If it is impossible to 
secure screen that i in good condition, u se cheesecloth or other plain 
light-weight material. 
into slices ~ inch thick. To help prevent discoloration drop slices im­
mediately 'into cold salted water (4 teaspoons of salt to 1 gallon of 
water). Spread slices on trays not more than one or two deep. Place 
immediately in sun or in a drier at a temperature of about 130 0 F. 
Gradually increase the temperature in the drier to 160 0 F. and then 
lower to 145 0 F. Respread slices several times to prevent uneven drying. 
The apples are dry when a handful of slices gripped firmly in the 
hand have an elastic, springy feel, separate quickly when the pressure 
is released, and leave no moisture on the hand. 
Peaches. Select firm ripe peaches of the Elberta or ]. H. Hale 
varieties. Wash, peel if desired, and remove pits. To help prevent clis­
c o l o r a t i o n  d r o p  t h e  p e a c h  h a l v e s  i m m e d i a t e l y  i n t o  c o l d  s a l t e d  w a t e r  ( 4  _  
t e a s p o o n s  o f  s a l t  t o  1  g a l l o n  o f  w a t e r )  a n d  l e a v e  t h e m  t h e r e  f o r  5  t o  1 0  
m i n u t e s .  S p r e a d  o n  t r a y s  w i t h  p i t  s i d e  u p  a n d  p l a c e  i m m e d i a t e l y  i n  
s u n  o r  d r i e r .  F o l l o w  t h e  d i r e c t i o n s  g i v e n  a b o v e  f o r  d r y i n g  a p p l e s .  
C u r i n g  
A f t e r  t h e  p r o d u c t  h a s  b e e n  t a k e n  f r o m  t h e  d r i e r ,  i t  n e e d s  f u r t h e r  
c u r i n g .  P o u r  i t  i n t o  l a r g e  s h a l l o w  c o n t a i n e r s  a n d  k e e p  i n  a  w a r m  r o o m  
f o r  2  t o  3  w e e k s .  S t i r  d a i l y  t o  d i s t r i b u t e  t h e  m o i s t u r e  e v e n l y .  I f  f r u i t s  
a n d  v e g e t a b l e s  a r e  s t o r e d  i m m e d i a t e l y  a f t e r  d r y i n g ,  t h e y  a r e  l i k e l y  t o  
d e t e r i o r a t e  o r  s p o i l  b e c a u s e  o f  t h e  a c t i o n  o f  c e r t a i n  o r g a n i s m s  w h i c h  
g r O \ v  a n d  m u l t i p l y  i n  t h e  l e s s  d r y  p o r t i o n s .  
S t o r i n g  
D r i e d  f o o d s  m u s t  b e  p r o t e c t e d  a g a i n s t  a b s o r p t i o n  o f  m o i s t u r e  a n d  
t h e  a t t a c k  o f  i n s e c t s .  P u t  t h e m  i n  s m a l l  c o n t a i n e r s  w i t h  c l o s e - f i t t i n g  
c o v e r s  t h a t  c a n  b e  r e s e a l e d  a f t e r  o p e n i n g .  T i n  c a n s ,  g l a s s  j a r s ,  o r  
p a r a f f i n e d  p a p e r  c a r t o n s  a r e  s u i t a b l e .  C l o t h  o r  p a p e r  b a g s  a r e  a l m o s t  
s u r e  t o  a l l o w  l o s s  o f  f l a v o r  a n d  s p o i l i n g  u n l e s s  s o m e  a d d i t i o n a l  p r o t e c ­
t i o n  a g a i n s t  m o i s t u r e  a n d  i n s e c t s  i s  u s e d .  
A l w a y s  s t o r e  d r i e d  f o o d s  i n  a  c o o l  d r y  r o o m .  
T h i s  c i r c u l a r  i s  i s s u e d  i n  r e s p o n s e  t o  w i d e s p r e a d  d e m a n d ,  c r e a t e d  
b y  t h e  w a r  e m e r g e n c y ,  f o r  i n f o r m a t i o n  a b o u t  h o m e  d r y i n g  o f  f r u i t s  
a n d  v e g e t a b l e s .  A l t h o  b a s e d  o n  t h e  b e s t  i n f o r m a t i o n  o b t a i n a b l e ,  i t  
i s  i n c o m p l e t e  o w i n g  t o  t h e  f a c t  t h a t  o n l y  l i m i t e d  r e s e a r c h  h a s  b e e n  
d o n e  o n  t h i s  p r o b l e m .  R e a d e r s  w i l l  n e e d  t o  r e l y  t o  a  c o n s i d e r a b l e  
d e g r e e  o n  t h e i r  o w n  i n g e n u i t y  a n d  e x p e r i e n c e  i n  d e v i s i n g  e q u i p ­
m e n t  a n d  i n  j u d g i n g  t h e  a d e q u a c y  o f  t h e i r  p r o c e d u r e s .  _  
C o o p e r a t i v e  E x t e n s i o n  W o r k  i n  A g r i c u l t u r e  a n d  H o m e  E c o n o m i c s :  U n i v e r s i t y  o f  I l l i n o i s ,  

C o l l e g e  o f  A g r i c u l t u r e ,  a n d  t h e  U n i t e d  S t a t e s  D e p a r t m e n t  o f  A g r i c u l t u r e  c o o p e r a t i n g .  
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